
 

Have A Safe, Fun, Easy, & Tasty Thanksgiving! 
 

 

 

 

Limits to Leftovers     
Having leftover turkey and other dishes means you can have additional tasty meals 

after your feast. But there are limits on how long you can safely keep leftovers. 

Even when refrigerated properly (below 40 °F), leftovers should be eaten, frozen or 

discardedwithin 3 to 4 days. 

 Refrigerate cooked leftovers promptly - within 2 hours. Use an appliance 

thermometer in your refrigerator to ensure your refrigerator is at 40 °F or 

below. 

 Divide leftovers into smaller portions and store in shallow containers in the 

refrigerator. 

 Reheat leftovers to 165 °F as measured with a food thermometer. Sauces, 

soups and gravies should be reheated by bringing them to a boil. 
 When microwaving leftovers, cover food, stir, and rotate for even cooking.  

 Food Storage Labels 

 

    

  
 

 

 

 

 

http://r20.rs6.net/tn.jsp?e=001qSz0q0c0RX4R79aDBF3ZygPv00SdwCVxzPTCePJXpUVkC2PmcGOSiENO_bC7JdmyBTjhC7WRrJ4YriF7jynuvK4ik1-vOR__0zSaZS7BDIPL403vxncmrSLLZTAvRf8zck6yBQxS1nB95PmzPDc00bDiRTd09yPyg1-IR2P2Vuynljwt_2VUoOrpT2g8-jSRdFpMR2E2KT0=
http://r20.rs6.net/tn.jsp?e=001qSz0q0c0RX6b-g_2Qih3U7bOUHPqdzMdXdimzj2l5zwSpQshDk6Y_70qcHJiC3xYAzUwvT0RwPzj_7enrsKuFeTs-LwmkNnae-kB7e0NcOaIdBW5uR1YXhJV0vPJlTLRVIaiCb5IbyDVMubL3DR6kSZeRgOQU8SoW6Vz9UTfFP8=
http://r20.rs6.net/tn.jsp?e=001qSz0q0c0RX6b9E7PEFeFATVxb6fe0jwUwT8shfitl36EAB91hbY9nItkSOOM-YBEAAYeA_b02LND-Hm0pcL8nFFnaf5CWw1GcQqnOHaYI1lvgS33IYC6df9B-ftVwNqu
http://r20.rs6.net/tn.jsp?e=001qSz0q0c0RX7tCQlWPvknWfqMMrF9ma5jLPPh9vlUns4TLxJ28zd_i5HLnhcLbVvQj1KP2EyYeoWt7UjZzi5awORJ1BfR5PhW9BZK6T_KFG_ylzLnPzGJQeSJ5eeQlHDkbcMd9ELAdpCRgF6uXua-cS75vL118OtZe87Dx2Pqty0=

